
RURAL ENTERPRISE

I Iectic Juarez
Has Reformed á

M exican Border Tow n  
Settles D ow n S ed ately  to 

Cater to Tourists.
W ashington.—" J u s t us th e  U nited 

R tales o u u  fro n tie r  tow ns have 
quieted down In recent yeurs, w ith a 
lo ss In a tm osphere, perhups, but a 
welcom e gain In the  life expectancy  of 
the  citizens, so the  c o u n try ’s adopted  
reso rts Just over In te rna tiona l lines, 
seem  to have lost som ething of th e ir 
old-tim e raucous pe rso n alitie s ,” says 
a com m unication to the  N ational Oeo- 
f ra p h ic  s ta ic ty  from M cFall Kerbey.

iu k e  us E x h ib it  A, Ju a rez , prob
ably Mexico’s most Im portant border 
city, which lies beyond a sluggish 
St I earn and a sho rt bridge from 
El Paso, Texas. Ju a rez  seem s to 
have had its till of the  hectic  dance 
hall and suloon days that followed on 
the  heels of our E igh teen th  am end
m ent. Wild outs have palled, a p p a r
e n tly ; and the com m unity has se ttled  
down to in te r  with m easurab le  sober
ness- and certain ly  lucra tiv e ly —to 
the  type of Am erican tourist who has 
only a m inor inhibition or two to  fling 
overboard  when he find* him self, for 
au  hour or so in a foreign land.

C u rfe w  at N ine  o ’C lock.
"No doubt a g reat deal of Ju a rez ' 

recently acquired near-seda tetiess is 
due to Its very effective curfew  No 
bell rin g s; but at exactly  1» o'clock, 
m ouniuin lime, each evening, a gate  
«in the In terna tiona l bridge clangs 
closed. If any A m ericans are  so lu ck 
less us to be south  of the gale  at th a t 
In teresting  moment they must rem ain 
for the night, and hotels of the  usual 
Am erican s tan d ard  ure  not num erous 
In Juarez . It happens^ therefo re , th a t 
dinner, dancing and the  hegira across 
the  bridge liuve become tile fixed or
der ol the  El Paso Ju a rez  evening 

"B usiness men and th e ir wives from 
El Paso, a sprink ling  of the  Am eri
can younger set, to u ris ts  from the 
fo u r corners of the country, anil a few 
M exicans of the b e tte r c la ss ; these 
m uke up the  table groups about the 
dance Hours of the principal Ju a rez  
cafes each evening. T he food Is all 
th a t could be w ished; the  usual Am er
ican and con tinen tal dishes, a few 
ch arac te ris tic  Mexican viands, and, 
th a t vs to Mexico's lenient gam e laws, 
venison, duck and quail.

"h ea ted  In one of the b e tte r Ju a rez  
cafes. one cannot avoid »lie thought 
th a t th is s ituation  Is about what 
It would be in a fash ionab le  club 
cabaret some thousands of m iles fa r 
th e r north. T he o u tstan d in g  differ
ences seem to be th a t his surroundings 
a re  not as luxurious nor so exclusive.

How Dancers Pay the Piper.
"But the paralle l m ust not he 

pressed too closely All of the W est’s 
breezlhess and the piquancy of L atin  
lends has not been n a iled  out. Ju a rez  
h a s  a way ull its  own, for exam ple, 
of proclaim ing the  old tru th  th a t lie 
who dances must pay the  piper. Hang.
Ing above the  cen ter of each drtace 
floor is u contrivance of inetnl fun 
nels, one d irected  tow ard  each of the 
fo u r walls Tli fearfu lly  m ade tiling 
is a collector of perqu isites fo r the  
«irchestra. Music for a few w hirls 
about (lie floor, then  dead alienee 
th a t must he broken by th e  ra tt le  ami 
clang of coins tossed down th e  nia 
chine 's m etal m aws by the  dancers.
W hen the practiced ear o f th e  o r
chestra  leader e stim a te s th a t a gill 
o r  so of good hard money lias been 
donated , the m usic s trik es up again  
w ith an added verve th a t Is probably 
well w orth to the dancers th e  coins 
th a t have stim u la ted  it.

"T here  Is no th ing  noticeably exotic 
no r u n restra in ed  about Ju a rez  danc
ing. at least In the b e lte r  cafes Young 
and old and m iddle aged America 
seem  nut for the dance sou th  o f  the 
Itlo Orutine In exactly  th e  sam e sp irit 
la which they pursue  th e ir  p leasu res 
on the north  hank of th a t river, or 
n ear the  Potom ac or th e  Hudson.
T h ere  is the  sam e m usic, the  sam e 
sli'ps. often the  sam e people.

Twelve Mile Speed Limit.
"P rom ptly  a t g:l«l each  evening 

Ju a re z  gives an early  rend ition  
C indere lla 's  m idnight departur«
’night life’ dies a horning Orche*
Ira s  suddenly sto p  Hnd th e ir m em bers 
hurriedly pack th e ir In stru m en ts 
C h a irs  are  pushed hack. O utside, au 
tom obile boras begin to loot.
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cars  do not dash m adly about. The 
new and som ew hat ch astened  Ju a rez  
has re s tr ic ted  autom obile speeds as 
well as evening e n te r ta in m e n ts ;  and 
th e  A m erican who drives fa s te r  than  
12 tulles an hour has only him self 
und his h u rried  G ringo w ays to blam e 
if he is Invited to swell (he m unicipal 
trea su ry .

"T he  cafe  e en te r  o f Ju a rez  Is n e a r
ly h a lf  a mile from  the In terna tiona l 
b rid g e ; but w ithin a few m inutes a f te r  
8:31» an unbroken line o f autom obiles 
ex ten d s to th e  river, w hile on side 
s tre e ts  o th e r  c a rs  w ait to tak e  th e ir 
places. It Is a slow Job g e ttin g  '
J u a re z ’ evening th rong  of Am ericana 
re p a tria ted  for th e  night. Every ear 
and Its o ccu p an ts  m ust be given at 
least a cursory  exam ination  on the 
bridge by both Im m igration and cus
tom s officials. T he procession s ta r ts  
and stops seem ingly hundreds of times. 
W hen the  early  closing regu lation  first 
went Into effect som e curs were 
caught on th e  M exican side every 
night. But p rac tice  has sm oothed out 
difficulties, and  now, usually  several 
m inutes before  th e  holts a re  shot home 
on the bridge gates, the  lust cars  have 
rolled Into th e  U nited S ta te s  to sc a t
te r  th e ir p assen g ers  to homes, hotels, 
and th ea te rs , o r to places w here they  
may dunce aw ay  the  rest of the  eve
ning under purely A m erican auspices. 

D aytim e Ju a rez  Drab.
'Juarez of the  day tim e Is a ra th e r 

d rab  affa ir aw ay from  the m arket and 
the  ancien t church. D uet seem s to  
s trik e  th e  p redom inan t note. T he 
s tre e ts  a re  dusty ; the  adobe houses 
a re  m ostly d u st-co lo red ; even th e  very 
few h its of g reenery  seem  sad ly  In 
need of a bath. One or two s tre e ts  
a re  p av ed ; here  and th ere  In th e  re s i
dence sec tions the g raceless adobes 
give way to ch arm in g  little  p laces in 
Spanish sty le  w ith pleasing  a rch itec 
tu re  and palm s and v ines; now und 
then the L atin  love of color hubbies 
up It* a hum ble hom e ow ner and he 
covers his khaki w alls w ith pink or 
blue or yellow stucco. T hese things 
show w hat Ju a re z  may do when It 
tru ly  flmls Itself.

"Hut th e re  a re  com pensations for 
Ju a re z ' d rabness. On the  sidew alk 
a re  handsom e, dark-eyed youngsters 
und women in q u a in t costum es, while 
peons plod down th e  s tre e t beneath  
colored b lan k e ts  and g reat broad- 
brim m ed huts, and lea th er decked 
horsem en with huge sp u rs clang by. 
T here  Is no m istake  about I t ;  when 
you ure  In Ju a rez , even though you 
c a ll see a b a tte ry  o f Am erican sky
sc rap e rs  a s to n e ’s throw  aw ay, you 
a re  tru ly  In a foreign  land.

"A little  red tu|»e m ust be nego
tia ted  in g e tting  perm ission to go  to 
and from Ju a rez , but not much. If 
you live Iti El Paso  y o u 'c u r ry  with 
you, as a m a tte r  of course, along with 
your keys and your pocketbook and a 
clean handkerch ief, th e  equally  neces
sa ry  passport w ith your p ic tu re  a t 
tached. F o r who cun tell a t w hat m is 
m eut a business acq u a in tan ce  may

su g g est; ‘L et's  run  over to  Ju a re z  to r  
lunch,' o r  a hostess  may ring  up and 
ask you to Join a d in n er p a r ty  on the  
Call« Com m erclo?

Economy in Paper, 
you a re  a  to u ris t th e  m a tte r  Is 
sim pler. You s tan d  In line  be- 
a M exican im m igration  oflldal, 

an sw er a few questions of a h igh 
ly personal ch arac te r, you Ink your 
thum b und sm udge It on a card . Then, 
if  you have show n sa tis fac to ry  proof 
o f your Identity , you a re  p e rm itted  to 
e n te r  Mexico u( will fo r teu  days w ith 
out charge. Hut th e  grim  d e te rm in a 
tion of the  M exican Im m igration se rv 
ice to avoid donating  th e  tin iest bit 
o f p ap er to to u ris ts  lead s to som e 
am using incidents.

“ In the  line ah ead  of me w ere  a 
young mun and his w ife from  Spo
kane who p resen ted  th e ir  m arriag e  
certificate  as an  evidence of th e ir  Iden
titie s  'T h is will do n icely,' sa id  the  
o fficial; and before the  su rp rised  
couple could object he had spreud  the  
certificate  on his desk arid had banged 
down on It a rub b er s tam p  a s  big 
us a postal curd. ’T u rls ta ' appeared  
III big blue le tters . A few dash es of 
bis pen, and the  official handed  th e  
docum ent back b e tte r  th an  new —a 
m arriag e  certificate  und a p assp o rt 
rolled into one.

"N ext In line w as a young wom an 
from  St, Louis who som ew hat diffi
dently  p resen ted  w-hat ap p eared  to 
he the  envelope of a love le t te r—cer
ta in ly  u iiersonal missive, addressed  
to her In m ascu line  hand. This, too, 
was g rist for the  inspector, and the  
envelope's hack becam e her p a s sp o r t  

E lectricity  " Im p o rted .’’
“In m any ways Ju a re z  profits from  

the heartless of Its big s is te r  city 
across th e  Bio G rande And th e re  a re  

I plenty of El I’usouiis who Insist th a t 
the  profit w orks both ways. All day 
long m oto r curs bearing  A m erican 
license p la tes  th rong  th e  s tre e ts  o f 
Ju a rez . In th e  cafe s  and souven ir 
shops E nglish is th e  p redom inan t 
tongue. A m erican money undoubtedly  
pours sou th w ard  across th e  r iv e r In a 
steady  stream . D uring  th e  day El 
Huso pow er Mows over In te rn a tio n a l 
w ires to help tu rn  th e  w heels of 
Ju a rez , and a t n igh t th e  little  city  Is 
large ly  lighted  by cu rren t Im ported 
from  A m erica. F o r ull o f this, of 
course, th e re  Is a com pensa ting  Mow 
of d o lla rs no rth w ard . T he to w n ’s 
s tre e t ra ilw ay  is a hell line from  El 
P aso  which e n te rs  over one bridge, 
p e n e tra te s  th e  business d is tric t, and 
re tu rn s  over an o th er b ridge—a foreign 
journey  for tw elve  cents.

“T h ere  u re  less tang ib le  exchanges 
b e tw e e n  th e s e  s is te r  c o m m u n it ie s . T be 
M exican traffic officers who efficiently 
herd tbe  long lines o f A tnerlcun a u to 
m obiles to  the  bridge learned  th e ir  
c ru ft In tbe  m ore stren u o u s traffic I 
lanes o f El Paso. W hen a d isa s tro u s  ;
Hre th rea ten ed  Ju a re z  recen tly  red  
tap e  d isappeared  and  ten s o f th o u 
san d s of d o lla rs w orth of g rea t steel | 
und b rass Mre-Mghting m achines w ere 
tem p o rarily  ’ex p o rted ' to Mexico along 
with the  b raw n and skill o f A m erican 
Hre-flghlers. W hen El Paso  celebrates, 
un its  in M exican u n ifo rm s add color 
to  tbe l in e ; and on sum m er even ings 
Ju a rez  bands o ften  fu rn ish  c h a ra c te r
istic  M exican m usic In El |»„so pa rk„ 
A ltogether these  strik in g ly  different 
com m unities on th e  R io G rande  seem 
to have estab lish ed  a unique so rt of 
'm unicipal sym biosis,’ each c o n trib u t
ing som ething which th e  o th e r  lacka.”

Constabulary Recruit Training

NEW METHODS ASSIST IN
REFRIGERATION OF FOOD

Rapid Process of Freezing Keeps 
Produce Longer Without Loee, Ex

periments Show,

H alifax . N it.—Im provem ents In re 
frlg e ra llo n  m ethods which may resu lt 
In wl«l«>spreail changes In system s of 
s to ring  and shipping perishable foods 
a re  being put Into effect by a group 
o f  shipping experts, fish d is trib u to rs  
and  officials o f the  A tlantic  experi
m enta l sta tion  for fisheries of th e  C a 
nad ian  governm ent.

T he cení ral Idea o f the  new m ethod 
Is th a t food preserved hy freezing 
should lie chilled rapidly Instead of 
«lowly, aa has been the  p rac tice  In 
th e  past F ille ts of large fish a re  
W rapped In waved paper and packed 
tig h tly  In narrow  cana, sunk In a ra p 
idly c ircu la tin g  hath  of very cold brine 
kept constan tly  nt a tem p era tu ra  near 
«ero F ah ren h eit. Sm all fish a re

w rapped and packed In whole. T h is 
process freezes th e  fish rapidly, p re 
venting the  fo rm ation  of large  lee 
crystals, which occurs when the  ch ill
ing proceeds a t a slow er ra te , sa il 
which Is very dele terious to  the  fish 
when kept fo r m ore th an  a few days. 
Fish p reserved  hy th e  new rap id  freez
ing m ethod have heen kept for six 
m onths and when thaw ed  and cooked 
could not he d istingu ished  from fresh ly  
caught fish.

Still m ore rap id  m ethods of freezing 
a re  being sought by tlje experim enters . 
Pieces of haddock w ere bung on w ires 
and subm erged In liquid a ir  kep t In 
hlg therm o bottles, which fu rn ished  a 
tem p era tu re  o f gome 300 degrees below 
zero Fahrenheit. At once th e  liquid 
boiled and  hissed like w a ter when a 
w hile-hot Iron was p lunged Into It and 
In a frac tio n  o f a m inute  the  fish was 
taken  out. frozen w hite  like one 's  ear 
In a blizzard  and b r itt le  a t  taffy. T here

was no m oistu re  on the  flesh, no slime, 
no c ry s ta ls  of Ice In th e  tissue.

L lquld-alr freezing Is still too ex
pensive fo r com m ercial use. hut th e  
price of the  cooling agen t could he re
duced to a few cen ts a q u a rt, re fr ig e r
a tin g  eng ineers claim , if  th e  fish In
d u stry  w ere to adopt th e  technic  w ide
ly. since the  m an u fac tu re  o f liquid a ir  
on a larg e  scale for th is  purpose  would 
briug  a low er price.

Liona Scare Kids
Johan n esb u rg . South A fr ic a — Lions 

a re  fr ig h ten in g  children  going 
school in n o rth ern  T ransvaa l, 
c au tio u s have been taken.
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W ell, Who Caret?
W ashing ton .—T here  s som ething a t 

th e  bu reau  o f s tan d ard s  th a t can reg- 
Iste r th e  h ea t th e  ea rth  receives from 
M a r t .

Just Like Men
London -  T he g irls  a re  tak ing  th e ir 

h a ts  off when they dine In public 
Some m atro n s think the  fad is j us» 
to  show tlilQgles and bob®.

PIQUANT DANCE MILLINERY;
FAVOR CHINESE EMBROIDERY

Q .E N IU S  Is lav ish ing  m odernistic  a r t  . F ash ion  con tinues to revel In an 
on the  p iq u an t d ress h a ts  which orgy of gay colors. O ur w raps, our

so add to th e  p ic tu re  a t d inners, dances 1 " ' 
end various social functions. Now a
days c rea to rs  o f o u r chapeaux  tak e  
not only th e  need le  In hand, hu t th e  
b rush  as well, fo r h an d p ain tln g  adds 
to th e  glory of p resen t-day  m illinery.

Even the  sm all sp o rts  fe lt ha t de
p a r ts  from  Its role of sim plic ity  to 
allow a r tis ts  to  p a in t a few  colorful 
leaves o r a conventional design on Its 
snug fitting crown.

From  the s tan d p o in t o f hand-paln t- 
lng, em bro idery  and  app lique  the

hats , o u r frocks an d  ou r costum e ac
cesso ries a re  v ib ra tin g  w ith  m eta llic  
sp len d o r to g e th e r w ith  ex o tic  hue.

To th is  e ra  o f  go rgeousness, C hi
nese  a r t  and  s titc h e ry  a re  c o n tr ib u t
ing a m agnanim ous sh a re . T h e  s m a r t
est black sa tin  frocks a re  very  n early  
losing th e ir  Id en tity  em bellished  as 
they  a re  In trim m in g s o f C h inese  em 
bro id eries  w hich a re  e x tra v ag a n tly  
colorful. In th e  m a tte r  o f  even ing  
w raps, no t sa tis fied  w ith “to u c h e s” o f 
C hinese  em bro idery  h e re  and  thersx

_  f t

G ro u p  o f  F o r m a l H a ts .

group  of h a ts  In th e  Illu s tra tio n  
abound In fe tch in g  Ideas.

Both th e  ch ap eau x  a t th e  top  of th e  
p ic tu re  d isplay  a rio to u s com bination  
of color, gilded lea th er, and In triguing 
stitch e ry . \ e lv e t  m o tifs In gnv hues 
have  th e ir  edges en cru sted  w ith gold 
p a in t and th e re  a re  In terw ork lngs of 
m eta l th rea d , w ith g lim pses o f gold 
tis su e  com bined w ith gold lea ther.

T h e  p laq u e  of em bro idered  ro ses In 
th e  h a t to th e  left below supp lies b ril
l ia n t color, th e  rest o f th e  model

th e
In

»o m en  of fash ion  a re  ap p ro p ria tin g  
un to  th em se lv es th e C h ln e .se  m an d arin  
In all Its o rig in a l n a tiv e  beau ty .

S o m e tim e s , as In th e  In s tan ce  of th e  
even ing  w rap  Illu s tra ted , a hand  of 
handsom e fu r  Is added, w hich 
m ore accen ts  th e  color g lo ries 
o rien ta l em bro idery .

O f course  no t ev ery  one can afford 
an all-over em b ro id ered  C hinese  m an
d a rin  w rap. H ow ever, tills  fa c t need 
not be d iscourag ing , fo r som ew here, 
som ehow  If w e have  m anaged  to  In
tro d u ce  even a sim ple  m o tif o r so of 
C hinese  In sp ira tio n  we m ay c o n g ra tu 
la te  o u rse lv es fo r hav ing  obeyed th e  
m an d a tes  o f th e  mode. F o r In stan ce  
em bro idered  m otifs done In C hinese

G iv e . E x o tic  H u e  to  th e  M o d e , 

being c rea ted  of black velvet w ith  sil
vered  b lack  ribbon.

W ith  chen ille  a s  th e  m edium  for 
han d  s titch e ry  a co lorfu l effect la ac
qu ired  on th e  off-the-face brim  of the 
cunning  ebapeau  to  th e  cen te r  right.

A m arked  adh eren ce  to  m etallic  e f
fec ts  Is reg is te red  th roughou t th e  p ro 
gram  of dance  ha ts . Gold anil silver

colorings provide an e lab o ra te  decora 
tb>n on a coat o f lacquer-red  c lo th  or 
velveteen, for th e  la t te r  Is a t p resen t 
considered  h fab ric  de luxe for the  
evening w rap.

H ere  a re  a few  suggestions fo r In 
trad u c in g  a bit o f th e  O rien ta l Into 
d ress design. Form  th e  full below th e  
elbow portion  of one’s cloth, velvet or
uolin * 1Kiaiu v i i ia u tr  u a is. anti s ilv er  ev . Livu v i  o n e s  cloth , ve lvet 01

laces form  exotic  trim m ing  w hile tls- *n ,ln  o t « « trip  o f C hinese ein
suee of th e  sam e form  th e  ha t proper, j t' r 'lld‘' r y ; to th e  ends o f a s c a r f  collar 
Such Is th e  lovely m odel show n last In a ,ta c h cd to  a sim ple  dress, add bor 
the  group, a dain ty  s tru c tu re  o f shim- , , , r " " f colorful s t i tc h e ry ; a vestee ol 
m ertng  gold lace snd  tissue. All the  I , ' h lnM *. Paisley or p easan t em hrold 
season  s m ost en tran c in g  colors seem '>r> W,M tran sfo rm  th e  most u n pre ten  
to have  heen g a th e red  up , „ d  reflected ' " U* dreM  In ,°  ■ g a rm en t o f  nrc 
tn handm ade F rench  flower» c luste red  I Hounced » t jle  d istinc tion
upon the crown. JULIA BOTTOMLFY

Ift. l i l t .  Western N evap .p ,, i »m o  i

‘The KITCHEN 
CABINET

Som e o f your h urts yvu have cured. 
And the sh arp » .! you »till h a £  

survived; *
But w hat torm ents o f g r ie f  yo_ 

endured u
From  e v i l ,  which never arrived.

—Emeraua.

SOMETHING GOOD

the

W hen serving a cake fo r company 
n l ittle  ou t o f th e  o rd in ary  try -

L i g h t n i n g  Cake.-,
C ream  h a lf  a cupful of 
sho rten ing , add gradual
ly one Half cupful of 
su g ar, four beaten eKf 
yolks, th ree  tablespoon- 
fu ls  o f m ilk and 
cupfu l of sifted  flour 
w ith one teaspoonful of 
baking powder Spread 
th e  m ix tu re  Io a shallow 
p an  und over It spread

fro stin g —given b“ low. Dredge 
w ith su g a r  and cinnam on and hake 
th ir ty  m inutes. F o r  serving, cu t Into 
» trip s ab o u t tw o inches long and one 
Inch wide.

Frosting for Lightning C ake.—Beat 
ro u r egg w hites very light, gradually  
add th ree -fo u rth s  o f « cupful of sugar 
am i one-half cupful of blanched and 
sh redded  alm onds. Spread  on the un
cooked cuke b u tte r, sp rink le  with 
su g u r and c innam on and hake.

Thousand Island Dressing.—Beat 
one-half cupful o f olive oil into one 
cupfu l o f m ayonnaise  d re ss in g ; add 
one teaspoonfu l o f v inegar, one-fourth 
o f u teaspoonfu l o f  sa lt, one-half tea- 
spoonful o f p ap rik a , one teaspoonfu l of 
chopped p lm entoes, th e  sam e of green 
P epper an d  olives, all chopped fine. 
Mix th e  in g red ien ts  well, then  add 
g ra d u a lly  one-half cupful o f chill 
sauce. T h is d re ss in g  will keep some 
tim e If k ep t In cool place.

Figs W ith Lemon Sauce.—Soak figs 
ov ern ig h t o r sev era l hours In fru it 
Ju ice to  Ju s t cover, then  cook a t a low 
te m p e ra tu re  un til all th e  ju ice  Is ab
so rb e d ; add one-fou rth  of a cupful o f  
lem on ju ic e  when th e  figs a re  nearly  
done. R em ove th e  figs, th icken  th e  
sauce, chill and  se rv e  poured over the  
figs. G arn ish  w ith w hipped cream .

New O rleans P ork  and Cabbage.— 
T ak e  two pounds of th e  shoulder o f 
pork  as lean as possible. Shred one 
hard  cabbage and p lace  in th e  bottom 
of a g reased  kettle . Season tbe cab
bage w ith sa lt, pepper, add ing  a tea 
spoonful o f m u sta rd  seeds, one-half 
cupfu l o f  v inegar and one teaspoonful 
o f brow n sugar. P u t th e  pork on top 
w ell-floured and huke well covered 
fo r th ree  hours.

Tasty Sandwiches.
A hot sandw ich m ay tak e  the  place 

o f a m ain dish and  fu rn ish  a m ost sa t
isfy ing  one. T h ere  
a re  any num ber o f 
them  which a re  
very appetizing. We 
all know th e  ho t
dog and th e  ham- 
b u r g e r  sandwictx 
w hich still hold tb e

p o p u lar ta s te  w h erev er served in th e  
open.

Beef S teak  Sandw iches.—H ave round  
s te ak  cu t th ree -fo u rth s  o f an  Inch 
th ick , trim  off th e  fa t and cut in uni
form  pieces to serve  ns sandw ich fill
ing. Pound w ith th e  edge of a saucer- 
un til In sh red s but not sep a ra ted . Cook 
In a h issing  hot pan th a t has been 
greased  w ith th e  fa t. Season well w ith 
sa lt and p ep p er an d  sp read  w ith so ft
ened b u tte r. Lay on u th in  slice  o f  
b read, cover w ith a n o th e r, both being 
sp read  with b u tte r , and  serve very lipt.

M ilw aukee Club Sandw iches. Toast 
ligh tly  tw o slices o f sandw ich b read  
and  one slice of rye  b read. A rrange a 
slice  of b read  on a p la te  covered with 
a p ap er d o lley ; on th is  p lace th ree  
fried  oysters, sp re ad  w ith la r ta r e  
sauce, cover w ith a p iece o f to as ted  ry e  
b re a d ; on th is  lay tw o th in  slice» of 
chicken o r tu rk ey  b reas t sp read  with 
m ayonnaise  o r ta r ta r e  sauce, th en  two 
crisp  slices o f  hacou. Cover w ith n
th ird  slice o f to as t. G arn ish  w ith a  
slice o f to m ato  on which Is set a spoon
ful o f m ayonnaise. Serve these  san d 
wiches. hot. on Sunday night fo r sup
per. w ith coffee. Remove th e  c ru s ts

, from  th e  b read  before  toasting.
S w e e t S a n d w ic h 's .— Mix tho ro u g h ly

one-half cupful of finely chopped can
ton ginger, h a lf cupful of stone- 
chopped dates, one-half cupfu l o f fln«- 
ly chopped pecan m e a ts ;  season w|H» 
a pinch of sa lt, m oisten w ith th e  gin
ger sirup , o r o range  m arm alad e  
chopped Spread  on sa ltln e s  o r th in  
slices of brow n b read  sp read  w ith  
cream ed b u tte r. Serve w ith hot choco- 
la te  o r cocoa.

Hot Egg Sandw leh.— Shred  a sm all 
1 onion or a slice o r two of n larg e  o n e  

Into an  om elet pan w ith a tabiespoon- 
ful o f b u tte r, cook u n til th e  onion Is 
««ft bu t not brow n, add an egg 
cook un til se t. Serve on s  slice 
b u tte red  bread, coyer w ith ano th er 
slice Hnd p ress to g e th e r and eat 

i w ith a cup of coffee.
Salted  P ean u ta  and Cream Cheese 

Sandwiches. —F inely  chop fresh sa lted  
[»eunuts—th e re  should he on»-hnlf cup
ful. Add one cream  cheese  to  which 
two tah lesp o o n fu ls  o f b u tte r  ha* been 
added  and  w orked un til o f the  
consistency  to spread . Season 
“a lt and  p ap rik a  S p read  on . .  
■»■Iflnes o r  th in ly  sliced rye  b read  th a t  
bas been lightly sp read  w ith m u sta rd  
’'u t te r .  P ress to g e th e r and  serve 
toffee.
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